The effects of the initial storage temperature and the PA film packaging on the extension of the shelf-life and the improvement of the postharvest storage quality of muskmelons were studied during their storage. Their storage quality was tested as follows: PA-film-wrapped muskmelons, stored at 2℃ or 7℃ for 30 days after their harvest, were kept at 10℃ for 27 days (total: 57 days). On the fifth day of storage at 10℃ (35th day overall), the weight loss reached 6.4% in the 7-control. However, the 2-PA showed the smallest loss of 2.2%. The soluble solids content and the acidity that were measured before the storage were 10.8 °brix and 0.26% in all the groups. After 27 days of storage at 10℃ (on the 57th day overall), the values were highest in the 2-PA group with 9.7 °brix and 0.15%, respectively. Microorganisms were not detected at first; but on the fifth day of storage at 10℃ (35th day overall), their values were 3.87 and 2.68 log CFU/g in the seven-control and the 2-PA, respectively. In other words, the 2-PA was found to be more effective in inhibiting microbial proliferation. In relation to sensory properties such as appearance, flavor, sweetness and chewiness, the 2-PA was superior to the other groups and was found to be most effective in improving the storability of muskmelons. In conclusion, it was found that low-temperature injury and fast storage quality deterioration did not occur in film-wrapped muskmelons that were stored at 2℃ for 30 days after they were harvested.
그동안은 멜론의 저장 중 당함량(9-11)과 조직의 변화 (12) 와 같은 품질변화에 관한 연구들이었으며, 국내에서는 멜론재배와 관련된 것들이 대부분이었다 (13, 14 a-e Different small letters (a∼e) mean significant difference between storage times for a intial storage temperature at p<0.05 based on Duncan's multiple range test. L : (0) black～(100) white 2) b : (-)blue～(+)yellow 3) Transfer to storage temperature 10℃. 4) Average±S.D. of triplicate determinations.
색차변화

5)A-C
Different capital letters (A∼D) mean significant difference between treatments for a storage time at p<0.05 based on Duncan's multiple range test. 
